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(57) ABSTRACT

Disclosed is a process for fractionating soybean protein into
78S globulin, 118 globulin or a lipophilic protein at a high
purity with good efficiency, which relates to a fractionation
technique for soybean protein into proteins having character-
istic properties (7S globulin, 11S globulin and a lipophilic
protein) and which is a process practicable at a food industrial
level. It is found that soybean protein can be fractionated into
78S globulin, 118 globulin or a lipophilic protein at a high
purity with good efficiency by extracting soybean milk from
processed soybean which has been subjected to a water-in-
solubilization treatment specific to a desired protein and frac-
tionating the resulting soybean milk or soybean curd refuse
into the desired protein.
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